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Introduction 


Are you wondering whether your puff-pastry treats will somehow be less 


tasty than those baked with homemade dough? 


In all likelihood, your diners will never notice the difference. Store-bought 
puff pastry is almost as delicate as homemade one. 


Wouldn’t you rather be spending time visiting with your guests instead of 
taking extra time to make special treats? 


With puff pastry, you’ll save lots of time you can spend visiting with your 
friends, instead of being stuck in the kitchen. 


Are you curious what types of dishes can benefit from puff pastry? 


Sure, you can make apple pies and other fruit pies, but you can also make 
all sizes of puffs and tarts and hand pies. And savory flavors work as well 


as sweet flavors do! 


Be sure that your frozen puff pastry is fully thawed before using it. You can 


just pull it out of the freezer the night before you need it to thaw. 


Puff pastry is rather like play-dough for bakers. You can use it for large pies 
or tarts, fold it into turnovers, and bake in cups or cut in small pieces before 
adding your favorite fruits, vegetables, meats and herbs. There’s almost 


nothing you CAN’T do with puff pastry. Read on... 


Puff Pastry makes breakfast time 


easy. Try one of these recipes soon... 


1 — Sausage & Egg Hand Pies 


These pies have just the breakfast combination you probably adore, with 


sausage, cheese and eggs. It’s an easy recipe to prepare and provides a 


wonderful morning comfort food. 


Makes 8-12 Servings 


Cooking + Prep Time: 1/2 hour 


Ingredients: 


To cook: oil, vegetable, as needed 
3 sausage links, large 

2 eggs, medium 

1 separated egg, medium 


1/2 tsp. of ground pepper, coarse + extra as desired 


e 1/4 tsp. of fennel seeds + extra to top 

e 1/4 tsp. of kosher salt +/- as desired 

e 2 sheets of 10” x 12” thawed puff pastry - ready for baking 
e 1/2 cup of cheddar cheese, grated 


Instructions: 
First, preheat oven to 425F. 


Beat 2 eggs plus 1 egg white together in small-sized bowl. Set it aside. In 


separate small-sized bowl, beat 1 egg yolk. Set aside. 


Heat a bit of oil in skillet on med-high. Cut open sausage casings. Add 
sausage to skillet and break it apart as it cooks. Fry for 4-6 minutes, till 


sausage has cooked through with no pink remaining. 


Push sausage to sides of skillet. Heat a little additional oil in center of 
skillet. 


Pour in beaten eggs and stir together with sausage. Add pepper, salt and 
fennel seeds. Stir frequently while cooking till eggs have barely set. 
Remove from heat. Add 1/4 cup of grated cheese and mix it in. Set skillet 


aside. 


Roll out sheets of puff pastry using package instructions. Cut in 8 to 12 


squares. 


Distribute egg, sausage and cheese evenly in squares of puff pastry. Fold up 
comers, meeting in middle. Pinch four corners together in center and flatten 


pastry a bit, so they form squares. Allow filling to be squeezed to comers. 
Use a pastry brush to brush hand pies with reserved egg yolk. Sprinkle on 
the remainder of cheese over the tops. Add coarse pepper & fennel seeds as 


desired. 


Bake in 425F oven till small pies turn golden, about 18 to 20 minutes. 
Allow them to cool a bit before transferring them to cooling rack. Serve 


warm. 


2 — Puff Pastry Cream Cheese & Fruit Tarts 


This fresh and fast fruit ‘n cream cheese pastry recipe will be a hit with 


everyone at the breakfast table. You can use whatever fruits you prefer. 
Makes 8 Servings 

Cooking + Prep Time: 1/2 hour 

Ingredients: 


e 6 0z. of room temperature cream cheese, light 
e 2 tbsp. of sugar, granulated 
e 2 tsp. of lemon juice, fresh 


e 1 tsp. of lemon zest, fresh 

e 1 tsp. of vanilla extract, pure 

e 1.x 8.6-oz pkg. of thawed puff pastry (2 sheets) 
e 1& 1/2 cups of fruit, your choice 

e 1 egg, large 


Instructions: 


Line 2 cookie sheets with baking paper. Preheat oven to 400F. 


In bowl of stand mixer with paddle attachment affixed, beat cream cheese 


and lemon juice, sugar, vanilla and lemon zest till creamy. 


Flour your work surface lightly. Unfold sheets of puff pastry on it. Roll 
pastry lightly with rolling pin, sealing perforations. 


Use a drinking glass or 4” round cookie cutter to cut out 4 circles from each 


puff pastry sheet. 


Transfer 4 circles of pastry to each cookie sheet, with 2” between them. 
Spread some cream cheese mixture in borders of pastries. Top with some 


fruit. 

In small mixing bowl, whisk together 1 tbsp. water and egg. Use this egg 
wash to brush pastry edges. 

Bake pastries in 400F oven for 15-18 minutes, till puffed and golden. 


Remove from oven. Let the pastries cool for a few minutes on cookie 


sheets. Then transfer to cooling rack. Serve warm. 


3 — Bacon & Egg Breakfast Tarts 


When you top these tarts with bacon and chives, they make the perfect 


breakfast or brunch. They’re simple to make, and everyone seems to love 


them. 


Makes 8 Servings 


Cooking + Prep Time: 55 minutes 


Ingredients: 


2 sheets of 10” x 15” thawed puff pastry 

1 egg, large — whisk with a bit of filtered water 

1 cup of shredded Monterey Jack or cheddar cheese 
8 eggs, large 

1/2 tsp. of salt, coarse 


e 1/2 tsp. of pepper, ground 
e 8 bacon slices — cook till crisp 


e 1 tbsp. of chives, freshly chopped 


Instructions: 


Line 2 cookie sheets with baking paper. Set them aside. Flour your work 
surface lightly. Preheat the oven to 375F. 


Work with 1 sheet of pastry first. Unfold it and place on work surface. Roll 
out several times each way, removing fold marks. Cut in four squares. Fold 
over all edges of all squares, keeping the shape square, now with a crust. 


Transfer to cookie sheets. Repeat this step with other sheet of puff pastry. 


Brush pastries using egg wash. Bake in 375F oven for 13-15 minutes, till 
they just start browning. 

Remove cookie sheets from oven. Allow to cool a bit. If any centers are 
puffed, poke holes in them, pressing gently down and releasing air. 

Sprinkle tarts with cheese. Crack egg in middle of each. Season as desired. 
Halve bacon slices. Place 2 per tart. 

Return tarts to the oven. Bake for 15-18 minutes, till egg whites set and puff 


pastry turns golden. Use chives to garnish, then serve. 


4 — Breakfast Puff Pastry Pizza 


Our family isn’t new to the concept of breakfast pizza. This is our favorite, 
though, since we prefer the lightness of puff pastry. 


Makes 2 Servings 
Cooking + Prep Time: 50 minutes 
Ingredients: 


e 2 sheets of 8.6-0z. thawed puff pastry 

e 8 bacon slices 

e 1 egg, large, whisked in 1 tsp. of water to make egg wash 
e 602z. of grated cheddar cheese, sharp white 

e 6 eggs, large — you can use fewer or more, as you prefer 
e Pepper, ground, as desired 

e For topping: 3 tbsp. of fresh chives, snipped 


Instructions: 
Make sure puff pastry is thawed. Preheat oven to 425F. 


Heat skillet on med-low. Cook bacon till fat is rendered but not till it’s 
crispy or burned. 

Place sheets of puff pastry on cookie sheet lined using baking paper. Roll up 
pastry edges a bit, creating a crust. Brush with egg wash. 

Sprinkle grated cheddar atop both pastries. Add bacon. Crack eggs 
separately in bowl, then pour gently on pastry. Sprinkle with ground pepper, 
as desired. 


Bake in 425F oven till eggs have set and cheese is golden, about 20-25 


minutes. Remove and sprinkle with chives. Slice pizza and serve. 


Bee 


Bacon & Vegetable Breakfast Cups 


These breakfast egg cups are tasty even when served with vegetables alone. 


Their flavor really pops when you add bacon. Either way, they’re delicious. 


Makes 6 Servings 


Cooking + Prep Time: 1 & 1/2 hours 


Ingredients: 


2 sheets of 10” x 15” puff pastry, thawed 
1/4 cup of water, filtered 

6 eggs, large 

1 large egg + 2 tsp. of water for egg wash 
1 tbsp. of oil, olive 

1 diced bell pepper, orange 


e 1 diced bell pepper, red 

e 1 tsp. of salt, kosher 

e 1 tsp. of pepper, black 

e 8 cooked, diced bacon strips 

e 1 cup of cheddar cheese shreds 


e 1/4 cup of finely chopped chives, fresh 


Instructions: 

First, preheat the oven to 350F. 

Make 3 cuts vertically from the top to the bottom of both pastry sheets. 
They should be 2 & 1/2 inches apart. Repeat the cuts, horizontally this time, 
making 18 similar-sized squares. 

Brush one square puff pastry with water lightly. Place a separate square 
atop it. Cut off uneven edges, if any. Repeat with remainder of squares. 
Place pairs of squares on cookie sheet with an inch or so between them. 
Brush tops with egg wash. 

Bake in 350F oven for 20-22 minutes, till pastry is barely golden. Remove 
cookie sheet from the oven. Allow pizza to cool. 

In large-sized pan, combine oil, bell peppers, kosher salt & ground pepper. 
Cook on medium heat for 7-8 minutes, till peppers soften. 

Slice rectangles, one each, in middles of squares. Push them down. Fill 
inside of puff with a bit of bacon, cheese & bell pepper mixture. Push layers 
down. Crack egg carefully on the top. 


Bake in 350F oven for 20 more minutes, till egg whites are not runny or 


translucent anymore. Serve. 


Puff pastry can be used to make many 
lunch, dinner, appetizer and side dish 
recipes. Using puff pastry makes 


cooking and baking easier, too! 


6 — Aussie-Style Mini Sausage Rolls 


N 


For a taste from Down Under, try these sausage rolls. They’re a simple to 


make and wildly popular appetizer whenever we have people over. 


Makes 36 Rolls 


Cooking + Prep Time: 55 minutes 


Ingredients: 


1 finely chopped onion, medium 
2 tsp. of chives, dried 

1/2 tsp. of basil, dried 

2 minced garlic cloves 

1/2 tsp. of salt, kosher 

1/4 tsp. of pepper, ground 


e 1 tsp. of paprika, sweet 

e 1 & 1/4 lb. of pork sausage, bulk 

e 1x17 & 1/3-0z. pkg. of thawed puff pastry (2 sheets of 10” x 
15” each) 


Instructions: 


Flour your work surface. Preheat the oven to 350F. Combine the first six 
ingredients. Add 3/4 tsp. of paprika. Add the sausage and mix thoroughly 
but lightly. 


Roll each sheet of puff pastry on work surface into rectangle of about 11 x 


10 & 1/2 inches. Cut them lengthwise in three strips each. 


Spread about 1/2 cup of sausage mixture down middle of strips, lengthwise. 
Fold the sides over and seal edges by pinching them. Cut logs in six pieces 


each. 


Place log pieces in 15” x 10” pan with the seam sides facing down. Sprinkle 
using remainder of paprika. Bake in 350F oven for 20 to 25 minutes, till 
sausage shows no pink and overall pastry color is golden brown. Serve 


warm. 


7 — Reuben Puff Pastry Mini Pies 


When it’s cold outside, nothing warms you up like a Reuben sandwich. 


These are miniature pies that offer the same great taste. 
Makes 6 Servings 
Cooking + Prep Time: 1 hour & 10 minutes 
Ingredients: 
e 3/4 cup of mayonnaise, reduced fat 
e 1/4 cup of mustard, yellow 
e 1/2 tsp. of paprika, smoked 
e 7 0z. of shaved, then roughly chopped pastrami or corned beef 
e 1 cup of Swiss cheese, grated 
e 1 cup of well-drained sauerkraut 


e 6 sheets of 10” x 15” thawed puff pastry 
e 3sliced pickles, dill + more for serving, if desired 
e 1 lightly beaten egg 


e Optional: 1 tsp. of caraway seeds 


Instructions: 
Line 2 cookie sheets with parchment paper. Preheat the oven to 400F. 


To small-sized bowl, add mayo, mustard & paprika. Season as desired and 


combine by whisking. Set the bowl aside. 


To a separate bowl, add corned beef, sauerkraut and cheese. Season as 


desired. Stir, combining well. 


Cut out 1 x 7 & 3/4" circle from each sheet of pastry. Spoon a tbsp. of the 
mayo mustard mixture on 1/2 of pastry rounds. Leave 3/4" empty around 
edges. 


Divide the corned beef & sauerkraut mixture on circles, atop mayo & 
mustard mixture. Place pickles on top and sprinkle ground pepper as 
desired. Fold the pastries, enclosing the filling. Pleat the edges. Cut small- 
sized slits in tops of pies with a knife. 

Transfer the pies to cookie sheets. Brush with the egg wash. Scatter flakes 
of salt and caraway seeds on top, if desired. 

Bake in 400F oven till crisp and golden, 25 to 30 minutes. Serve the pies 


with the remainder of mayo mustard. Lay extra pickles beside sandwiches 


and serve. 


8 — Mini Pastry Burgers 
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Finger foods are quite popular at parties and carry-in dinners in our area. I 
make these little burgers ahead of time, wrap them with puff pastry and 
bake them. I serve them with various sauces. 
Makes 8 Servings 
Cooking + Prep Time: 35 minutes 
Ingredients: 

e 1/2 lb. of beef, ground 

e 1x 1-oz. envelope of salad dressing mix, Ranch 

e 1 egg, large 

e 1] tsp. of water, filtered 


e 1 sheet of 10” x 15” thawed puff pastry 
e A quartered Havarti cheese slices 


Instructions: 

Flour your work surface. Preheat oven to 400F. 

Place the beef in small-sized bowl. Sprinkle with Ranch dressing mix. 
Combine well. Shape in 8 x 1/2" thick patties. 

In large skillet, cook the burgers on med. heat for 3 to 4 minutes per side, 
till thermometer inserted reads 165F. Remove burgers from the heat. 

In a separate, small bowl, whisk the egg with filtered water. On work 
surface, unfold the puff pastry and roll it into 12-inch square. Cut the square 
into 4 x 6” squares. Cut those in halves, making eight triangles. 

Place burgers on one end of triangles and top with Havarti cheese. Use egg 
wash to brush pastry edges. Fold the pastry over burgers, enclosing them. 
Use a fork to press and seal edges. 

Transfer pastries to cookie sheet. Brush the tops using egg wash. Bake in 


AOOF oven till golden brown, 15 to 20 minutes. Serve. 


9 — Feta & Leek Puff Pastry Tart 


If you enjoy a crispy pastry, this is a recipe you’ll want to try. The feta 


cheese and braised leeks make it a show-stopper. 


Makes 4 Servings 
Cooking + Prep Time: 1 & 1/2 hours 


Ingredients: 


2 sheets of 10” x 10”puff pastry 

1 lightly beaten egg, large 

1 & 1/2 tbsp. of mustard, wholegrain 
2 tbsp. of oil, olive 

9 tsp. of butter, unsalted 

4 white parts of leeks, sliced in rings 


e 2 crushed garlic cloves 

e 3 thyme sprigs + extra leaves for serving 

e 1/2 cup of wine, white 

e 3/4 cup of chicken or vegetable stock, low sodium 
e 5 & 1/3 oz. of feta cheese, crumbled or sliced 


e For serving: mint leaves 


Instructions: 
Line a cookie sheet with parchment paper. Preheat the oven to 400F. 


Brush the egg wash along 1 edge of 1 pastry sheet. Overlap with other, 
forming 1 large sheet that measures roughly 15” x 10”. Score a 1/2 inch 
border all around the edges. Brush that with the egg wash, as well. 


Prick holes lightly over all areas of pastry except the border. Bake in 400F 
oven till pastry turns a pale golden color, 15-17 minutes or so. Allow to 
cool a bit. Flatten center puff of pastry. Evenly spread the mustard inside 


the border. Bake 10 more minutes in 400F oven, till golden. 


Heat butter and oil in pan on med-high and swirl, combining well. After the 
butter starts foaming, add the garlic, leek & sprigs of thyme. Cook them for 


about 5 minutes. 


Add the wine. Boil for 3-4 minutes. Add the stock and bring back to boil. 
Then lower the heat and cover surface. Simmer till leeks become tender, 10 


minutes or so. Cool a bit. Discard the sprigs of thyme. 


Transfer pastry to platter. Spoon leeks over the tart, inside the border. Top 
them with the feta cheese. Scatter with mint leaves & remaining thyme 


leaves. Serve. 


10 — Salmon Mini Pastry Bites 


The tangy Dijon & mayo sauce in this recipe gives the pastry a zip of 


flavor. The layers of the cheese, arugula and smoked salmon make it a tasty 


appetizer. 


Makes 25 Servings 


Cooking + Prep Time: 35 minutes 


Ingredients: 


1 sheet of 10” x 15” thawed puff pastry 

Shallot sauce, bottled, as desired 

To finish: 

1 cup of coarsely chopped baby spinach or arugula 
4 & 1/2 oz. of thinly sliced smoked salmon 

1/2 cup of Asiago cheese, shaved 


Instructions: 

Grease 2 or 3 cookie sheets. Preheat the oven to 400F. Unfold the pastry 
and cut it in 25 squares. Place on cookie sheets. 

Bake in 400F oven for 10-13 minutes, till golden brown in color. 


Spoon a bit of shallot sauce on each square. Layer them with arugula or 
spinach and salmon. Then drizzle with remainder of sauce, followed by a 


sprinkling of cheese. Serve. 


11 — Mini Puff Pastry Cheese Wheels 


This is an easy appetizer to make, and it looks quite elegant. It’s a favorite 


finger food for holiday parties or get-togethers. 
Makes Various # of Servings 
Cooking + Prep Time: 40 minutes 
Ingredients: 
e 1sheet of 10” x 15” thawed puff pastry 
e 16 Brie rounds, mini 
e For brushing: 1 egg — beat with 1 tbsp. of water 
Instructions: 


Lightly flour your work surface. Preheat oven to 400F. 


Lay out thawed puff pastry on work surface. Roll gently into 12” x 12” 
Square. Cut square into 16 x 3-inch squares. 

Lay Brie rounds in centers of squares. Bring up corners so they meet in 
centers. Secure by twisting ends together. 

Lay pastries on cookie sheet lined with parchment paper. Brush lightly with 
egg wash. Bake in 400F oven till pastries have turned golden brown, 20 to 


25 minutes. Serve while hot. 


12 — Pesto Mini Twists 


These tasty little twists are a hit at picnics and holidays alike. You can make 


pesto with fresh garden veggies or buy prepared pesto at your local market. 
Makes 12 Servings 

Cooking + Prep Time: 1/2 hour 

Ingredients: 


e 1x17 & 1/3-0z. pkg. of thawed puff pastry (2 sheets of 10” x 
15” each) 

e 1/2 cup of pesto, bottled 

e 1/2 cup of Parmesan cheese shreds 


Instructions: 


Flour your work surface lightly. Preheat the oven to 400F. 


Unfold the pastry sheets on work surface. Roll both into 12” squares. 


Spread the pesto on 1 sheet, leaving 1/4 of an inch bare around the edge. 
Sprinkle square with cheese. Top it with the remaining squares and press 
down lightly. 


Cut squares into 12 x 1” strips. Twist each 1” strip four times. Place on 


cookie sheet with 2 inches between them and press the ends down. 


Bake in 400F till golden brown, 12 to 15 minutes. Serve while warm. 


13 — Italian-Style Puff Pastry Breadsticks 


These breadsticks are crispy and delicious, perfect with soup. Alternately, 


you can include Parmesan cheese and make them a standalone appetizer. 


Makes 16 Servings 


Cooking + Prep Time: 50 minutes 


Ingredients: 


1 sheet of 10” x 15” thawed puff pastry 
1 tbsp. of melted butter, unsalted 

1/4 cup of Parmesan cheese, grated 

1 to 2 tsp. of salt, garlic 

2 tsp. of seasoning, Italian 


Instructions: 


Unfold pastry sheet. Lay it on work surface. Cut in thin strips. 


Brush breadsticks with the melted butter and sprinkle with Parmesan. Then 


sprinkle with Italian seasoning and garlic salt. 
Twist breadsticks and place on cookie sheet lined with baking paper. 


Bake in 400F oven toll crispy and golden brown, 10 to 12 minutes. Serve. 


14 — Cheesy Chicken Waffle Pastries 


Who knew you could use a waffle maker and puff pastry to create a chicken 


treat? I use shredded chicken, along with veggies and cheese, and these 


pastries disappear quite fast. 


Makes 8 Servings 


Cooking + Prep Time: 50 minutes 


Ingredients: 


1 tbsp. of oil, olive 

1/2 cup of onion, chopped 

1/2 cup of chopped mushrooms, fresh 
1 cup of rotisserie chicken, shredded 
1 cup of Swiss cheese shreds 


e 1x17 & 1/3-0z. pkg. of thawed puff pastry (2 sheets of 10” x 
10” each) 


Instructions: 


In large-sized skillet, heat the oil on med. Sauté the onion for 3 to 4 
minutes, till it softens. Reduce the heat level to med-low. Stir occasionally 


while cooking onion for 6 to 8 minutes, till it caramelizes. 


Add the mushrooms to skillet. Stir while cooking for 2 to 3 minutes, till 


tender. Allow to cool a bit. Stir in cheese and chicken. 


Preheat 4-square size waffle maker. Unfold a sheet of puff pastry onto work 
surface. Cut in 4 squares. Top squares with 1/4 cup of filling each. Bring 
comers up over the filling. Seal by pinching firmly. Repeat with the 


remainder of filing and puff pastry. 


Place pastry bundles in batches on separate sections of waffle maker. Bake 


for 5 to 7 minutes per bunch, till crisp and brown. Serve. 


15 — Puff Pastry Garlic Flatbreads 


These garlic flatbread are elegant yet simple and a perfect appetizer that can 


double as a simple dinner. 
Makes 8 Servings 
Cooking + Prep Time: 45 minutes 
Ingredients: 
e 2or3 garlic heads, whole 
e Oil, olive, as needed 
e 1sheet of 10” x 15” puff pastry, thawed 
e 1 cup of mozzarella cheese shreds 
e 3 tbsp. of gorgonzola cheese crumbles 
e 1/2 tsp. of chopped thyme, fresh 


e 1/2 tsp. of chopped rosemary, fresh 


Instructions: 
Line a cookie sheet with baking paper. Preheat the oven to 400F. 


Cut top off garlic to expose the cloves. Drizzle with oil and add 1 pinch 
kosher salt. Wrap the garlic in foil. Place on cookie sheet. 

Bake garlic in 400F oven till tender and soft, 35 to 40 minutes. Let them 
cool a bit. 

Once they have cooled, squeeze garlic from cloves. Use a fork to mash till 
it reaches the consistency you desire. Set pan aside. 

Place the puff pastries on lined cookie sheet. Use a fork to prick them. 
Spray bottom of separate cookie sheet. Place atop puff pastry, to help in 
keeping pastry flat. Bake in 400F oven till bottom starts browning, 10 to 15 
minutes. 

Remove baked pastry from the oven. Spread mashed garlic over it. Use 
mozzarella cheese to sprinkle, along with gorgonzola cheese, thyme and 
rosemary. 

Replace in oven minus cookie sheet on the top. Bake till cheese has melted, 


7 to 10 minutes more. Cut in squares. Serve. 


16 — Kale & Squash Pastry Squares 


Kale and butternut squash are the favorite veggies in our home. This tasty 


dish can be served for lunch or brunch or as a side dish. 
Makes 9 Servings 
Cooking + Prep Time: 50 minutes 
Ingredients: 
e 41/2"-cut bacon strips 
e 1 thinly sliced shallot 
e 2 & 1/2 cups of cubed butternut squash 
e 1 tsp. of minced thyme, fresh 
e 1/8 tsp. of nutmeg, ground 
e 2 cups of chopped kale, fresh 


e 3/4 cup of feta cheese crumbles 

e 1/4cup + 1 tbsp. of cashews, chopped 

e 1x17 & 1/3-0z. pkg. of thawed puff pastry (2 sheets of 10”x15” 
each) 

e 1 beaten egg, large 

e 1 tbsp. of water, filtered 


Instructions: 
Flour your work surface lightly. Preheat the oven to 450F. 


Cook bacon till crisp in large-sized skillet on med. heat. Remove and set 


aside. In the same pan, sauté the shallot till tender. 


Add the squash, nutmeg and thyme. Cover and cook for 4-5 minutes, till 
squash is nearly tender. Combine the squash mixture and bacon. Add feta 


cheese, kale & 1/4 cup of cashews. Combine thoroughly. 
Unfold 1 puff pastry sheet onto cookie sheet lined with baking paper. Roll 


out to 10” square. 


Evenly spoon the squash mixture over pastry square, leaving 3/4" bare 
around the outside. Whisk the egg with filtered water and use it to brush 


pastry edges. 


Unfold second sheet of pastry. Roll out to 10” square. Place atop squash 
mixture on original pastry sheet. Press pastry edges together and seal using 


a fork. Brush the top of pastry with the egg mixture. 


Cut some slits in the top of pastry. Bake in 450F oven for 15 to 20 minutes 
(rotate after 7-8 minutes) till pastry is golden brown and puffed. Sprinkle 
with the remainder of cashews, then thyme. Cool on wire rack. Cut in 


squares and serve. 


17 — Bacon & Cheese Puff Pastry Twists 
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These tasty pastry twists feature bacon and cheese. They are a holiday 


favorite since everyone enjoys the combination of savory & sweet. 
Makes 26 Servings 

Cooking + Prep Time: 55 minutes 

Ingredients: 


e 1/2 cup of brown sugar, dark or light 

e 1 to 2 tbsp. of chopped rosemary, fresh 
e Kosher salt & ground pepper, as desired 
e 2 sheets of 10”x15” thawed puff pastry 
e 1 beaten egg, large 

e 1 cup of cheddar cheese shreds 

e 24 bacon strips, thin cut 


Instructions: 


Line two cookie sheets with aluminum foil. Place wire racks atop foil & rub 
each lightly using oil. Preheat the oven to 375F. 


In shallow, wide bowl, combine brown sugar with rosemary. Season as 


desired. 


Place both pastry sheets on work surface. Brush each using beaten egg. 


Sprinkle 1/2 cup cheese evenly over both sheets. 


Fold pastries in halves, then cut in 12 strips of 1/2" width. Seal ends by 
pinching. Twist strips gently, enclosing the cheese. Some may fall out and 


that’s fine. 

Wrap one piece bacon around one twisted pastry. Repeat with the rest of the 
twists and bacon. Dredge twists through sugar mixture and coat by tossing. 
Place twists on prepared cookie sheets. 


Bake in 375F oven for 30-50 minutes, rotating cookie sheets at 20 minutes 


or so. Serve warm. 


18 — Cheesy Beef Puffs 


Everyone in our family LOVES these puffy pockets of cheese and beef, 


especially the younger members. Leftover meat from a pot roast works 
perfectly well in the recipe. 


Makes 6 Servings 
Cooking + Prep Time: 50 minutes 
Ingredients: 


e 1 tbsp. of butter, unsalted 

e 1 finely chopped onion, small 

e 2 cups of finely chopped mushrooms, fresh 

e 1x 15-oz. pkg. of au jus beef roast, refrigerated 


e 1 egg, large 

e 1] tbsp. of water, filtered 

e 1x17 &1/3-0z. pkg. of thawed puff pastry, (2 sheets of 10”x15” 
each) 


e 6 provolone cheese slices 


Instructions: 
Line a cookie sheet with baking paper. Preheat the oven to 425F. 


In large-sized skillet, heat the butter on med-high. Add onions and 
mushrooms. Stir while cooking for 5 to 7 minutes, till liquid has evaporated 


and veggies are tender. Remove from the pan and completely cool. 


Drain the beef and save the au jus sauce for a separate use. Chop the beef 


coarsely. 
In small-sized bowl, whisk the egg & water together. 


Unfold first sheet of pastry. Lay it on work surface and roll into a rectangle 
of 15”x9”. Cut the pastry into thirds crossways, creating three rectangles, 


each 5 inches wide. 


Place a slice of cheese on 1/2 of rectangles. Trim cheese so it fits well. Top 
pastries with heaping tbsp. each of mushroom mixture & slightly less than 3 
tbsp. of beef each. 

Brush pastry edges lightly with the egg mixture. Then fold the pastry over 
the filling and use a fork, pressing to seal the edges. Transfer to lined cookie 
sheet. Repeat with second sheet and remainder of fillings. 

Brush tops of pastry with the egg mixture. Then bake in 425F oven till 


golden brown, 17 to 20 minutes. Serve while warm. 


19 — Puff Pastry Appetizer Pizzas 


These light and easy pizzas are a favorite appetizer at parties we host. We 


sometimes use different toppings, and they’re always a hit. 
Makes 4 Servings 

Cooking + Prep Time: 1 & 1/4 hours 

Ingredients: 


e 1 sheet of 10” x 15” thawed puff pastry 
e To brush pastry: oil, olive 

e 1/2 cup of grated mozzarella cheese 

e 1 tbsp. of butter, unsalted 

e 80oz. of washed, sliced mushrooms 

e 2 minced garlic cloves 


e 1/4 cup of wine, white 


e Kosher salt & black pepper, as desired 
e 8 halved yellow tomatoes, ripe 


e 1/4 cup of goat cheese 


Instructions: 


Open the thawed pastry sheet. Slice down center and lay both pieces on 


cookie sheet lined with baking paper. Preheat the oven to 415F. 


In large-sized skillet on med-high, sauté garlic and mushrooms in butter for 
a couple minutes. Add wine. Season as desired. Continue to cook for 5 to 7 
minutes, till liquid is nearly gone and mushrooms have cooked down. 
Remove from the heat. Set veggies aside. 

Brush thin oil layer in middle of each pastry sheet half. Sprinkle 1/2 of your 
cheese on each half of pastry so it covers everywhere except 1/2" border. 
Sprinkle cooked mushrooms on first pastry sheet half. Sprinkle halved 
tomatoes on other pastry sheet half. Press them into cheese lightly. 

Place cookie sheet in 415F oven. Bake for 13-15 minutes. You may see it 
puffing up in various areas, and that’s fine. 

Remove pastry from oven. Sprinkle both halves with crumbled goat cheese. 
Let pizzas sit for 8-10 minutes. If you notice large puffs or air bubbles, push 


them down a bit. Slice in pieces. Serve warm. 


20 — Broccoli & Ham Pastry Puffs 


This appetizer looks like it would be difficult to make, but it is far from 
that. It presents an elegant appearance and great taste with very little work. 
Makes 32 Servings 
Cooking + Prep Time: 1 hour 
Ingredients: 

e 4 cups of frozen/thawed, chopped broccoli florets 

e 1 x 8-oz. carton of spreadable onion and chive cream cheese, 

light 

e 1 cup of Swiss cheese shreds 

e 1/4 lb. of thinly sliced, finely chopped deli ham 

e 1/2 cup of finely chopped mushrooms, fresh 


e 1/4 tsp. of salt, kosher 

e 1x17 &1/3-0z. pkg. of thawed puff pastry (2 sheets of 10”x15” 
each) 

e 2 beaten eggs, large 


Instructions: 
Flour a work surface lightly. Preheat oven to 425F. 
In large-sized bowl, combine first six of your ingredients. 


Unfold pastry sheets on work surface. Roll both into 12” squares. Cut each 
Square into 16 smaller squares. 

Place 1 heaping tbsp. broccoli mixture in middle of both squares. Brush 
pastry edges with the eggs. Bring the opposite corners together over the 
filling. Seal seams by pinching together. 

Place pastries on cookie sheets. Bake in 425F oven till golden brown, 12 to 


15 minutes. Serve warm. 


21 — Mini Puff Pastry Chicken Pies 
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These chicken pot pies are a perennial favorite for carry-ins and group 
dinners. Using puff pastry for the crust makes them SO easy to prepare. 
Makes 4 Servings 
Cooking + Prep Time: 1 & 1/4 hours 
Ingredients: 

e 1 sheet of 10”x10” thawed puff pastry 

e 4 tbsp. of butter, unsalted 

e 1/4 cup of onions, chopped 

e 1/4 cup of celery, chopped 

e 1/4 cup of carrots, chopped 

e 1/4 tsp. of salt, kosher 


e 2 tbsp. of flour, all-purpose 

e 2 cups of milk, whole 

e 1/2 cup of cream, heavy 

e 1 tsp. of base, chicken 

e 2 cups of chopped chicken, cooked 

e 1/2 cup of peas, frozen 

e 1/2 tsp. of chopped thyme, fresh, + extra to garnish, as desired 
e 1 beaten egg, small 


Instructions: 
Unfold the sheet of puff pastry. 
Melt the butter on med-high in large-sized pot. 


Add onions, carrots, celery & kosher salt. Sauté till veggies start getting 


tender and onions become translucent. 
Sprinkle the flour over veggies. Cook for 1 to 2 minutes. 
Whisk in milk, cream and chicken base gradually. Bring to slow boil. 


Gently simmer on med. heat for about 5 minutes, till sauce starts 
thickening. 


Turn the heat level to low. Add the chicken, thyme and peas. 
Preheat the oven to 400F. 

Pour the chicken mixture in 9” x 9” casserole dish. 

Cut pastry in 12 strips of equal size. Use the fold lines to guide you. 


Lay the strips of puff pastry on chicken mixture. Weave together, forming a 


lattice work pattern. 


Brush the egg on top pf puff pastry. Bake in 400F oven for 30 to 35 
minutes. Top of pastry should turn golden brown in color. Allow to cool for 


5 minutes. Serve. 


22 — Cheesy Asparagus Tart 


This tasty tart is loaded with fresh asparagus and fontina cheese. The 


lemony flavor may intrigue you, and it’s an impressive-looking dish, too. 


Makes 16 Servings 


Cooking + Prep Time: 40 minutes 


Ingredients: 


1 lb. of trimmed asparagus, fresh 

1 sheet of 15” x 10” thawed puff pastry 
2 cups of fontina cheese shreds 

1 tsp. of lemon zest, grated 

2 tbsp. of lemon juice, fresh 

1 tbsp. of oil, olive 


e 1/4 tsp. of salt, kosher 
e 1/4 tsp. of pepper, ground 


Instructions: 
Flour your work surface lightly. Preheat the oven to 400F. 


Bring 1” water to boil in large-sized skillet. Add the asparagus. Cover 
skillet and cook for 3 to 5 minutes, till tender-crisp. Drain asparagus and pat 
it dry. 

Roll sheet of pastry out to 12”x16” rectangle. Transfer to cookie sheet lined 


with baking paper. Bake for 8-10 minutes, till golden brown. 


Sprinkle 1 & 1/2 cups of cheese on pastry, leaving outside 1/2" bare. Place 
asparagus atop cheese. Sprinkle extra cheese on top. Mix the remainder of 
ingredients and drizzle over the top. Place back in oven for 10-15 minutes, 


till cheese melts. Serve while warm. 


23 — Cheddar Broccoli Puff Pastry Mini Pies 


These cheesy and savory little pastries make a wonderful grab on the go 


lunch. They also work well as an appetizer for even fancy dinners. 


Makes 8 Servings 


Cooking + Prep Time: 55 minutes 


Ingredients: 


1 tbsp. of oil, olive 

1 finely chopped onion, small 

1 broccoli head, large — chop the florets finely 
1 minced garlic clove, large 

Salt, kosher, as desired 

Pepper, ground, as desired 


e 2 tbsp. of softened cream cheese, light 
e 1& 1/2 cups of cheddar cheese shreds 
e 2 sheets of 15”x10” thawed puff pastry 
e For egg wash: 1 egg, large — beat with 1 tbsp. of cream 


Instructions: 

Line two cookie sheets with baking paper. Preheat the oven to 425F. 

Heat the oil in large skillet on med. heat. Add the onions. Sauté for 3-5 
minutes, till they have started softening. Stir in broccoli and garlic. Cook 
for 2-4 minutes, till broccoli is tender-crisp and bright green. 

Remove skillet from the heat. Stir in 1 cup cheddar cheese and the cream 
cheese till incorporated fully. Set pan aside as you move on to the pastry. 
Roll out all puff pastry till 1/8-inch thick. Use a 4 to 5-inch diameter bowl 
to trace as your stencil. Use a sharp knife to cut the circles out of pastry. 
Spoon 1 heaping tbsp. of cheddar-broccoli mixture on 1/2 of all circles. 
Fold in halves so other side of circles covers filling. Press to seal the edges. 
Place mini pies on cookie sheets. Brush all with the egg wash. Sprinkle with 
last 1/2 cup of cheese. Bake in 425F oven for 20-25 minutes, till golden 


brown and puffed. Cool for 10-12 minutes and serve warm. 


24 — Corn & Tomato Pastry Bites 
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A trip to your local farmer’s market may inspire you with fresh herbs and 
vegetables. This appetizer is the perfect way to use locally-grown produce. 
Makes 8 Servings 
Cooking + Prep Time: 50 minutes 
Ingredients: 

e 1 tbsp. of oil, olive 

e 1/2 cup of onion, finely chopped 

e 1 tsp. of garlic powder 

e 1 cup of corn, fresh 

e 1/2 tsp. of minced parsley, fresh 

e 1/4 tsp. of salt, kosher 


e 1/8 tsp. of pepper, ground 

e 1x17 &1/3-0z. pkg. of thawed puff pastry (2 sheets of 10”x15” 
each) 

e 1 egg, large 

e 1] tbsp. of water, filtered 

e 3/4 cup of quartered tomatoes, cherry 

e 1/2 cup of goat cheese crumbles 

e 1/2 cup of provolone cheese shreds 


e 2 tbsp. of minced basil, fresh 


Instructions: 
Line 2 cookie sheets with baking paper. Preheat the oven to 375F. 


In large-sized skillet, heat oil on med. heat. Add the onions. Stir while 
cooking for 4-5 minutes, till tender. Add and stir in the garlic powder, corn, 
parsley, kosher salt & ground pepper. Cook for 2-3 minutes, till corn 


becomes tender. Remove pan from the heat. 


Unfold the sheets of puff pastry. Use 4” round cookie cutter to cut out four 
circles per sheet. Place them on the cookie sheets. Whisk egg & water 
together and brush the mixture over the pastries. Spoon 2 tbsp. of corn 


mixture on each circle and top with cheeses and tomatoes. 


Bake in 375F oven for 15-20 minutes, till cheese melts and pastries are 


golden brown. Use basil for sprinkling and serve. 


25 — Beef Wellington Puff Pastry Bites 


These tasty bites are so flavorful and fancy! No one would ever guess how 


easy they are to prepare. 

Makes 8 Servings 

Cooking + Prep Time: 40 minutes 
Ingredients: 


e 1 tbsp. of oil, vegetable 

e 2 sheets of 10”x15” thawed puff pastry 

e 2 pounds of trimmed, cubed beef tenderloin 

e 1 tbsp. of butter, unsalted 

e 60z. of minced mushrooms, cremini 

e 2 minced shallots 

e 1 tbsp. of chopped rosemary + sprigs to garnish 


e 1/4 cup of mustard, Dijon 
e 1 lightly beaten egg, large 
e Salt, kosher, as desired 


e Pepper, ground, as desired 


Instructions: 
Line 2 cookie sheets with baking paper. Preheat the oven to 400F. 


Heat vegetable oil in large-sized skillet on med-high. Pat the meat dry using 
paper towels. Season with kosher salt & ground pepper, as desired. Add to 
the skillet. Sear for 2 to 3 minutes till browned all over. Remove pan from 


heat and clean it. 


Melt the butter in same large skillet on med. heat. Add shallots and 
mushrooms Sauté till they are tender. Season as desired. Stir in the 


rosemary. Remove pan from the heat. 


On floured work surface, unfold the 2 sheets of puff pastry. Roll them into 
large squares, 1/8-inch thick. Cut those squares into 16 smaller squares. Lay 
1 cube of beef each on squares. Dollop using 1 tsp. mustard. Top with 1 
tbsp. mushroom mixture. 

Fold edges of pastry over meat. Seal by pinching. Place them on cookie 


sheets, then use egg wash to brush pastry. Bake in 400F oven till golden- 


brown, 14 to 16 minutes. Use sprigs of rosemary for garnishing. Serve. 


Puff Pastry is a wonderful and easy 
way to make delicious desserts. Try 


one SOON... 


26 — Hazelnut Chocolate Mousse Cups 
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This impressive chocolate dessert includes three tasty ingredients: puff 
pastry, chocolate and hazelnuts. You can dress the cups up by sprinkling 
them with chopped nuts if you like. 
Makes 6 Servings 
Cooking + Prep Time: 35 minutes 
Ingredients: 

e 1x17 & 1/3-0z. pkg. of thawed puff pastry (2 sheets of 10”x15” 

each) 

e 1/2 cup of whipping cream, heavy 

e 1-2 tbsp. of sugar, powdered, as desired 

e 1/4 tsp. of vanilla extract, pure 


e 1/2 cup of cheese, mascarpone 

e 1/2 cup of Nutella® hazelnut spread 

e 1/4 tsp. of cinnamon, ground 

e 2 tbsp. of semisweet miniature chocolate chips 

e Optional: extra melted chocolate chips, as desired 


e 2 tbsp. of toasted hazelnuts, chopped 


Instructions: 


Bake the pastry cups using instructions on package. Allow to completely 


cool. 


In small-sized bowl, beat the cream till it starts thickening. Add vanilla and 


powdered sugar. Beat till mixture forms soft peaks. 


In separate bowl, beat the mascarpone cheese, hazelnut spread & cinnamon, 
till blended well. Fold in the chocolate chips and whipped cream. Spoon 
mixture into the pastry cups. Drizzle with some melted chocolate, if you 


like. Use hazelnuts to sprinkle. Place in refrigerator till you serve them. 


27 — Puff Pastry Cream Horns 
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You won’t need to wait till someone has a birthday or a holiday pops up to 
make these cream horns. They are simple to make, and they are an 
impressive looking dessert, too. 
Makes 60 Servings 
Cooking + Prep Time: 45 minutes 
Ingredients: 

e 1x17 & 1/3-0z. pkg. of thawed puff pastry (2 sheets of 10” x 

15” each) 

e Sugar, powdered, as desired 

e 80o0z. of whipped topping 

e 4oz. of softened cream cheese, light 

e 3 tbsp. of sugar, granulated 


e 2 tbsp. of lemon juice, fresh 


Instructions: 
First, preheat oven to 400F. 


Unfold one thawed sheet of puff pastry. Leave second one in the fridge for 


now. Use a pizza cutter to slice sheet in 30 strips of the same size. 


Roll strips out till they are 2 & 1/2 times the length they were. Wrap dough 
around a metal horn mold, pushing dough so it seals as you mold it. Place 


rolled molds on cookie sheet. Repeat with other sheet of puff pastry. 


Bake in 400F oven for 10-12 minutes, till golden brown in color. Allow to 


cool before piping in cream. 


To prepare the cream, beat 4 ounces of light cream cheese with 3 tbsp. sugar 
for a minute at med. speed, till blended well. Add 2 tbsp. lemon juice. Mix 
till blended well. 

Fold in 8 ounces of whipped topping till fluffy and smooth. 


Fill a pastry bag using cream. Pipe cream into all cream horns, right to their 


tops. Dust using powdered sugar and serve. 


28 — Apple Strudel Pies 


counters in the kitchen covered with dough. This recipe is a delicious and 


modern way to make the strudel that is just as tasty. 


Makes 8 Servings 


Cooking + Prep Time: 1 hour 


Ingredients: 


5 peeled, chopped apples, medium 
3/4 cup of apple juice or apple cider 
1/4 cup of sugar, granulated 

1/2 tsp. of cinnamon, ground 


1/4 tsp. of allspice, ground 


e 1/4 tsp. of cloves, ground 

e 1sheet of 10” x 15” thawed puff pastry 

e 1/4 cup of ice cream topping, caramel, fat-free 

e 1 egg, large 

e 1] tbsp. of water, filtered 

e 1 tbsp. of sugar, coarse 

e Optional: whipped cream, sweetened & extra ice cream topping, 


as desired 


Instructions: 
First, preheat the oven to 375F. 


In large pan, combine first six ingredients and bring to boil. Reduce the heat 
and leave pan uncovered to simmer for 15 to 20 minutes, while occasionally 


stirring, till apples have become tender. Allow to completely cool. 


Unfold the puff pastry sheet onto large parchment paper sheet. Roll it into a 
16” x 12” rectangle. Transfer pastry and parchment paper to cookie sheet 


with short side of rectangle facing you. 


Arrange the apples on bottom 1/2 of pastry, leaving one inch bare around 
the edge. Drizzle them with the caramel topping. Start at the bottom side 
and roll the rectangle up like you would a jelly roll. Seal seams by pinching 


and tuck the ends under. 


In small-sized bowl, whisk single egg with filtered water. Brush this over 


the pastry. Sprinkle with the coarse sugar. Slice slits in the top. 


Bake in 375F oven till golden brown, 25 to 30 minutes. Add extra caramel 


topping and whipped cream, if desired. Serve. 


29 — Blueberry Puff Pastry Galette 
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I use puff pastry in this recipe because I like how the pastry dough puffs 
right up. The dish creates layers of buttery, blueberry goodness. 
Makes 6 Servings 
Cooking + Prep Time: 40 minutes 
Ingredients: 

e 1 sheet of 10” x 15” thawed puff pastry 

e 1/2 cup of sugar, granulated 

e 1 cup of blueberries, fresh 

e 1 tsp. of corn starch 

e 1 tbsp. of lemon juice, fresh 

e 1 egg, small - for brushing 


e Turbinado or raw sugar, as desired 


e To garish: white chocolate, shaved, as desired 


Instructions: 
Line a cookie sheet with parchment paper. Preheat the oven to 375F. 
Place puff pastry sheet on parchment paper. 


In medium bowl, add sugar & corn starch. Sift together well. Add lemon 


juice and blueberries. Stir, coating berries well. 


Pour mixture in middle of puff pastry. Begin folding edges up & over fruit 


edge, all the way around pastry. 
Crack one egg. Beat with fork. Brush it over puff pastry, covering well. 
Sprinkle with raw sugar, as desired. 


Bake in 375F oven for 15 to 20 minutes, till pastry turns golden brown. 
Don’t let it burn. 

Remove pastry from the oven. Allow it to sit for 10 minutes or longer, so 
the sweet and fruity juices will thicken a bit. Shave the white chocolate atop 


pastry as desired. Serve. 


30 — Strawberry Shortcake Pastry Puffs 


These puff pastry strawberry shortcakes are so easy to make! You can add 


chocolate or nuts, but they’re very tasty, just as the recipe presents them. 


Makes 12 Servings 


Cooking + Prep Time: 40 minutes 


Ingredients: 


1 sheet of 10” x 15” thawed puff pastry 
4 cups of sliced strawberries, fresh 

1/4 cup + 3 tbsp. of sugar, granulated 

1 & 1/2 cups of whipping cream, heavy 
1/2 tsp. of vanilla extract, pure 


Instructions: 


Preheat the oven to 400F. 

On a floured work surface, roll the puff pastry into 10-inch square. Cut the 
square in 12 evenly sized rectangles. Place on cookie sheets. 

Bake in 400F oven for 12 to 15 minutes till golden brown in color. Remove 
pastry to a wire rack and allow to completely cool. 

In large-sized bowl, toss the strawberries and 1/4 cup of granulated sugar 
together. Allow to stand for 1/2 hour and stir the berries occasionally. 

In separate bowl, beat the cream till it starts thickening. Add the vanilla and 
the rest of the granulated sugar. Beat till the mixture forms stiff peaks. 

Split the pastries in half horizontally. Top bottom halves using 2 tbsp. of 
whipped cream & 1 tbsp. of strawberries each. Replace the top halves. Top 


with remainder of strawberries and whipped cream. Serve. 


Conclusion 


This puff pastry cookbook has shown you... 


How to use different ingredients to affect unique tastes in many tarts and 


hand pies. 
How can you include puff pastry recipes in your home repertoire? 
You can... 


Make breakfast bacon and egg tarts and puff pastry cream cheese & fruit 
tarts, which you may have heard of. They are just as mouthwatering tasty as 
they sound. 

Create cheesy tarts, which are so popular for parties. Find their ingredients 
in the dairy section of your local grocery stores. 

Enjoy making small meaty hand pies using puff pastry. They usually also 
include vegetables and seasonings. 

Make tarts or pies using fresh vegetables and herbs. There is something 
about them that makes them great comfort food. 

Make desserts like cream horns and hazelnut chocolate mousse cups, which 


are tasty and tempting for your dinner guests. 


Share these special recipes with your friends! 


Author Biography 


Growing up with parents from different cultures, who had different 
traditions gave Rose Rivera a chance to taste the cuisines of two different 
worlds. Her first step in the cooking career was when she started combining 


ingredients from dishes from different cuisines. 


At that time, she ended up with creations that she couldn’t believe. Her 
mom and dad, and everyone else in the family was surprised about her 
cooking skills, which gave her even more strength and determination to 


continue cooking and pursue school and career. 


Now Rose is trying to reach everyone in the world through food. Whether 
it’s about classic or innovating recipes, people who got her cookbooks 
never had a hard time following her instructions. It made things better for 


them, even for those who weren’t spending a lot of time in the kitchen. 


Inspired by culture and tradition Rose reached the stars. But she is not 
stopping anytime soon. She believes that there is no end in cooking and she 


will continue to cook and create recipes as long as she could. 


She says, “Don’t be afraid to mix it up sometimes, you never know what 
you will end up with, maybe your own signature dish. Well, that’s it all 


started for me.” 


So, you defiantly won’t be disappointed with her cookbooks. Once you try 


out the recipes from one of her books you would like to see all of them. 
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Thank You! 


This won’t be my last book, in fact, there are many books coming soon. So, 
thank you for getting this book because you will see with your own eyes, 
smell, and taste that my recipes are worth buying. Your cooking skills will 


get better and you will have different dishes to serve daily. 


I appreciate you for choosing my work, I know you won’t be disappointed. 
Now it’s time to try out the recipes and share your experience. Leave 
feedback so that not only others will know about it but also, I’ll be able to 


become even better in my work, every feedback is welcomed. 


Thank you once more for choosing my book 


Have an amazing day 


Rose Rivera 


